In the course of our systematic chemical examination on polyphenolic constituents in various beverage teas, we previously demonstrated the occurrence of hydrolyzable tannins in green tea,2) and of benzotropolone-type red pigments (theaflagallins) in black tea,3) together with several proanthocyanidin gallates and a new class of dimeric flavan-3-ol gallates (theasinensins A and. B) in fresh green tea leaf.4) We now wish to report on the isolation and characterization of four new acylated flavan-3-ol derivatives from oolong tea, which is semifermented before being dried (the fermentation stage is considered to be intermediate between those in green tea and black tea). (2H, s) suggested the presence of an epigallocatechin moiety to which the acyl group is attached at the C-3 position. The 13C-NMR data (Table II) were consistent with these 1H- H-NMR: Table I . "C-NMR: 
